98.75~212.23 g, and Q4: 212.24 g. In the case of the Q4 group, male, married, employed, higher educated, and high income subjects showed increased intakes of soup and stew. In addition, sodium intake among nutrient intakes increased from 3,849.04 mg in Q1 group to 5,363.57 mg in Q4 group. Intakes of cereals/grains, potatoes/starches, legumes, seeds/ nuts, vegetables, mushrooms, fruits, meat, fishes/shell fishes, milks/dairy products, oils/fats, and seasonings among all foods significantly increased from Q1 group to Q4 group. Lastly, in the multivariable regression analysis, male, higher age, married, eating breakfast, consumption of snacks, prepared meals from home/institution, average eating-out frequency per week, energy consumption, and sodium intake related parameters increased intake of Korean soup and stew. Conclusion: Excessive intake of sodium was related to high blood pressure and metabolic syndrome. Thus, there are needs to improve dietary guidelines and nutrition education for balanced intake of soup and stew.
국물 음식 섭취에 따른 식생활 관련 사항
국물 음식 섭취에 따른 식생활 관련 사항은 Table 4와 1) Weighted % 2) P-value by chi-square 3) P-value by one-way ANOVA 4) Conversion factor regarding average frequency of Eating-out per week : 2/day-17.5, 1/day-7, 5 ~ 6 times a week-5.5, 3 ~ 4 times a week-3.5, 1 ~ 2 times a week-1. Table 7 . Intake of soup and stew in cooking place by intake range of total Korean soup and stew Food Intake (g/day)
Quartile by intake range of Korean soup and stew 
